

























































































Data Penilaian Uji Panelis Semi Terlatih 
No 
Produk Acuan 
Warna Aroma Rasa Tekstur 
Sifat keseluruhan 
(overall) 
1. 4 3 3 3 3 
2. 3 3 3 2 3 
3. 2 2 1 1 2 
4. 3 3 2 3 3 
5. 3 2 1 2 2 
6. 4 3 3 3 3 
7. 4 4 4 4 4 
8. 4 2 3 4 3 
9. 3 2 3 2 3 
10 3 3 3 2 3 
11. 4 3 3 3 3 
12. 4 4 4 4 4 
13. 4 3 3 3 4 
14. 3 2 3 1 3 
15. 4 4 4 3 4 
16. 4 4 3 2 3 
17. 3 3 4 4 4 
18. 3 3 3 2 3 
19. 3 3 3 2 3 
20. 4 4 4 3 4 
21. 3 4 4 4 4 
22. 3 3 4 4 4 
23. 3 3 2 2 2 
24. 4 3 3 3 3 
25. 4 3 2 3 4 
26. 3 3 3 2 3 
27. 3 4 3 3 3 
28. 3 2 4 3 4 
29. 4 3 4 4 3 












Data Penilaian Uji Panelis Semi Terlatih 
No 
Produk Pengembangan 
Warna Aroma Rasa Tekstur 
Sifat keseluruhan 
(overall) 
1. 4 3 3 2 3 
2. 2 2 3 2 2 
3. 2 2 3 1 3 
4. 3 2 1 3 3 
5. 3 3 4 4 4 
6. 3 4 4 4 4 
7. 3 3 3 3 3 
8. 4 3 3 4 3 
9. 2 3 3 2 3 
10 2 2 2 2 2 
11. 4 3 3 3 3 
12. 4 3 3 4 4 
13. 4 3 4 3 4 
14. 3 2 3 2 3 
15. 3 3 4 3 3 
16. 3 3 2 2 2 
17. 4 3 2 2 2 
18. 2 3 3 3 3 
19. 3 2 2 2 2 
20. 3 4 3 3 3 
21. 4 3 3 3 3 
22. 2 4 3 3 3 
23. 2 3 3 3 3 
24. 4 3 4 4 4 
25. 3 2 3 2 3 
26. 3 2 4 2 4 
27. 3 2 4 3 3 
28. 2 2 3 3 3 
29. 4 4 2 3 3 


















Data Penilaian Uji Kesukaan Skala Luas (Pameran) 
No Warna Aroma Tekstur  Rasa  
Sifat keseluruhan 
(overall) 
1. 4 4 4 4 4 
2. 4 4 4 4 4 
3. 4 4 4 4 4 
4. 4 4 4 4 4 
5. 4 4 4 4 4 
6. 4 4 4 4 4 
7. 4 4 4 4 4 
8. 4 4 4 4 4 
9. 4 4 4 4 4 
10 4 4 4 4 4 
11. 4 3 3 3 3 
12. 4 4 4 4 4 
13. 4 3 4 3 4 
14. 4 4 4 4 4 
15. 4 3 3 3 3 
16. 4 3 4 3 4 
17. 4 4 4 4 4 
18. 4 4 4 4 4 
19. 4 4 4 4 4 
20. 3 4 4 4 4 
21. 4 4 4 4 4 
22. 4 4 4 4 4 
23. 4 4 4 4 4 
24. 4 4 4 4 4 
25. 4 3 4 3 4 
26. 4 4 4 4 4 
27. 4 4 4 4 4 
28. 4 4 4 4 4 
29. 4 4 4 4 4 
30. 3 3 3 4 4 
31. 4 3 3 3 4 
32. 4 4 4 4 4 
33. 4 4 4 4 4 
34. 4 4 4 4 4 
35. 4 3 4 4 3 
36. 4 4 4 4 4 
37. 4 4 4 4 4 
38. 4 4 4 4 4 
39. 4 4 4 4 4 






No Warna Aroma Tekstur  Rasa  
Sifat keseluruhan 
(overall) 
41. 4 4 3 4 4 
42. 3 3 3 4 4 
43. 3 3 3 4 4 
44. 4 4 4 4 4 
45. 4 4 4 4 4 
46. 4 4 4 4 4 
47. 3 4 3 3 4 
48. 3 4 3 3 4 
49. 4 4 4 4 4 
50 4 4 4 4 4 
51. 4 4 4 4 4 
52. 4 4 4 4 4 
53. 4 4 4 4 4 
54. 4 4 4 4 4 
55. 4 3 4 4 4 
56. 4 4 4 4 4 
57. 4 4 4 4 4 
58. 3 4 4 4 3 
59. 4 4 3 4 4 
60. 4 4 4 4 4 
61. 4 4 4 4 4 
62. 4 4 4 4 4 
63. 4 4 4 4 4 
64 4 4 4 4 4 
65. 3 3 3 3 3 
66. 4 4 4 4 4 
67. 4 4 4 4 4 
68. 4 4 4 4 4 
69. 4 4 4 4 4 
70. 4 4 4 4 4 
71. 4 4 3 4 4 
72. 3 4 3 4 4 
73. 4 4 4 4 4 
74. 4 4 4 4 4 
75. 4 4 4 4 4 
76. 4 4 4 4 4 
77. 4 4 4 4 4 
78. 4 4 4 4 4 
79. 4 4 4 4 4 







Hasil Paired T-test 
 
1. Hasil Paired T-test Karakteristik Warna 
Paired Samples Statistics 
 Mean N Std. Deviation Std. Error Mean 
Pair 1 A325 3,4000 30 ,56324 ,10283 
P532 3,0333 30 ,76489 ,13965 
 
 
Paired Samples Correlations 
 N Correlation Sig. 
Pair 1 A325 & P532 30 ,608 ,000 
 











Interval of the 
Difference 
Lower Upper 
Pair 1 A325 
- 
P532 
,36667 ,61495 ,11227 ,13704 ,59629 3,266 29 ,003 
 
2. Hasil Paired T-test Karakteristik Aroma 
Paired Samples Statistics 
 Mean N Std. Deviation Std. Error Mean 
Pair 1 A325 3,0333 30 ,66868 ,12208 
P532 2,8333 30 ,69893 ,12761 
 
 
Paired Samples Correlations 
 N Correlation Sig. 
















Interval of the 
Difference 
Lower Upper 
Pair 1 A325 
- 
P532 





3. Hasil Paired T-test Karakteristik Tekstur 
Paired Samples Statistics 
 Mean N Std. Deviation Std. Error Mean 
Pair 1 A325 2,8333 30 ,91287 ,16667 
P532 2,7667 30 ,77385 ,14129 
 
 
Paired Samples Correlations 
 N Correlation Sig. 
Pair 1 A325 & P532 30 ,529 ,003 
 
 











Interval of the 
Difference 
Lower Upper 
Pair 1 A325 
- 
P532 






4. Hasil Paired T-test Karakteristik Rasa 
Paired Samples Statistics 
 Mean N Std. Deviation Std. Error Mean 
Pair 1 A325 3,1000 30 ,84486 ,15425 
P532 3,0333 30 ,76489 ,13965 
 
 
Paired Samples Correlations 
 N Correlation Sig. 
Pair 1 A325 & P532 30 -,005 ,978 
 
 












Interval of the 
Difference 
Lower Upper 
Pair 1 A325 - 
P532 
,06667 1,14269 ,20863 -,36002 ,49336 ,320 29 ,752 
 
5. Hasil Paired T-test Karakteristik Keseluruhan  
Paired Samples Statistics 
 Mean N Std. Deviation Std. Error Mean 
Pair 1 A325 3,2667 30 ,63968 ,11679 
P532 3,0667 30 ,63968 ,11679 
 
Paired Samples Correlations 
 N Correlation Sig. 


















Interval of the 
Difference 
Lower Upper 
Pair 1 A325 
- 
P532 




















Hasil Perhitungan Informasi Gizi Mie Jagung 
 
Energi Total 
Lemak  = 
      
       
 × 150 g × 9 Kkal = 43,23105 Kal  
Protein  = 
       
       
 × 150 g × 4 Kkal = 36,9027 Kal  
Karbohidrat  = 
       
     
 × 150 g × 4 Kkal = 167,0226 Kal 
Berat Zat Gizi Pertakaran Gizi 
Lemak Total = 
      
       
 × 150 g = 4,80345 g = 5 g 
Protein  = 
       
       
 × 150 g = 9,225674 = 9 g 
Karbohidrat  = 
       
     
 × 150 g = 41,75565 = 42 g 
AKG Konsumen Umum 
Energi total  = 2150 Kal  = 
         
     
 × 100% = 11,495641185 %= 11 % 
Peotein  = 60 g  = 
        
  
 × 100%   = 15,376125 % = 15 % 
Lemak Total  = 67 g  = 
       
  
 × 100%  = 7,169328 % = 7 % 
Karbohidrat Total = 325 g = 
        
   




Bahan Lokal : Inovasi Kuliner Berbasis Serealia untuk   Kategori : Jasa Boga 
                        Mendorong Pemanfaatan Bahan Lokal  
Mie Mama Jagung 
Potion size : 2 porsi Condiment : Udang, bakso ikan, 
Cooking time : 30 menit wortel, kobis, pokcoy, daun 
Cooking methode : Boilling dan Sauting  kucai 
Dressing/sauce : Chilli sauce Garnish : Daun Dill dan Timun 
 
Ingredients  Quantity Preparation Method 
Tepung jagung 40 g  
Tepung terigu 60 g  
Garam 5 g  
Telur  1 butir   
Minyak goreng  5 g  
Air  70 g  
Mie jagung  100 g Direbus 
Minyak goreng  1 sdm  
Kobis 5 g Chiffonade 
Wortel 5 g Chiffonade 
Pokcoy 5 g Direbus 
Daun kucai 5 g Chiffonade 
Udang 2 buah  
Bakso ikan 2 buah Slice 
Bawang putih  2 siung Chopped  
Kecap manis 1 sdm  
Garam  1 sdt  
Lada  2 sdt  
Saos cabai  3 sdm  
 
Procedur 
Mie jagung : 
1. Kocok telur hingga rata 
2. Campurkan air, minyak sayur, aduk rata 
3. Lalu campurkan garam, tepung terigu, tepung jagung, aduk rata. Tambahkan 
kocokan telur dan campuran air dan minyak, uli hingga kalis 
4. Kemudian masukkan dalam noodle maker, giling hingga halus 
5. Potong dengan ketebalan 6 mm 
Mie Mama Jagung : 
1. Panaskan sedikit minyak 
2. Lalu masukkan udang masak hingga sedikit matang 
3. Tumis bawang putih hingga harum 
4. Kemudian masukkan saos cabai, tamabahkan sedikit air 
5. Lalu masukkan condiment mie mama jagung (daun kucai, wortel, kobis, bakso 
ikan), dan mie jagung, aduk rata 
6. Tambahkan lada, garam, dan kecap, aduk terus sampai mie mama jagung sedikit 
kering 
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